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WIASEOLUS VULGARIS L. OR KIDNEY OR FRENCH BEAN

French : Haricot Commun

(Fruit T^tabU Uloncing to th« family of the papiliowicoou.
laffuminoMo plants)

Thw annual plant, in aU probability native to South America Droduc«. nnW-

ties and wluch conirtjtute, together with potatoes and wheat, the basToMhtnourwhment of popular classes.

Diviiion M rMTRTCto flonmmptlon

We eat either the seeds or the fruit complete, according as the pods are

^eZis";hlc^'ih'''^*r*' f^^
--tbe-heUedLorder to^l::^only the seeds, whence the name of aheU beatu. In the latter case, the whole Dod

It foUows that beans may be grown to be eaten either green or dry (1).
String beans are not very nutritious, but are agreeable to taste. Ught tothe stomach, no that they are convenient even for convalescent person
Shelled beans are eat green or dry. In both cases, seeds possess, owing to

^Z^^' "* *'°*'*°' '?"'*' ^°^^°*^^ °"*"«^ pJoperties^-neTuvlhowever the moonvenience of being flatulent (3).

iTJS£*"" *"^ ^^'^'^'^ ^^ '*""P^ " «'*«*' ooniumption, vi.:

J^IS^J"^"^ ''''!'\*^^ "* youBgbefow seed, have fonned;

but S^TffinThSle^!"^''"^ ^ ^"^'"^ "« -"^^ « »on « grain, have formed,

^30 ^r«« .*eB 6««. only the green wed. of which are oonmimed when they mtch a cerU^
^Av.yafce«MlmjTertedw^^
(2) The a«>ted mibrtance of bean. i. called legwmine

everybody.

(3) "The li^t mealy nibrtanoe wherein Eolu. confine, hinwelfI"
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Divlrioii ai regards eharaetart of viputioii

The Btslks of certain varieties bect-ne ilender, long and climbing, go that
they must be provided with supports br poles: whence their name of pole varieties
To the contrary, the stalk of othen remains short, stiff, keeping one's self un
they are called buak varieties.

Each of these two groups comprises numerous varieties some of which are
particularly suited to the production of string beans while others are more re-
commended for the production of dry beans.

Althougn bush varieties give a smaller yield than pole varietiet, they

Flo. L—"Planet Jr" Seedw No. 20.

nevertheleas have over the htter the advantage of being more precocious and of
necessitating no props. Also, bush beans are more particularly suited for field
crop* than i,..o beans whose mode of cultivation is rather expensive and which
are, from this fact, rather pertaining to the garden.

I.—BUSH BEANS FOR FIELD CULTIVATION
( for the produdtion of dry seeds)

Importaneeofthls eultw

The eminently nutritious properties of the bean (1), the enormous con-
sumption

(1) CoMPoemoK and NxmuTions valot or bbanb compamd with tbom of a nw othm
TOOD FBODUCTS

DESIGNATION Water

BMnc or ttao btvu.
. M^ M *

I

Dry btuu.....
Potatow.
RoUfld Ovta...
I«in bMf..

hellrd.. 88.0
12.4
78.3
7.7
7ao
78.7

Asoted

matten

%
2.3
9.4

S2.S

16.7
21.3
14.8

Hydnmrbo-
nated

matter*

7.4
38.1
S88
18.4

Fate

0.3
as
1.8
ai
T.«
7.8

Nnnber ol

nlotimott
pound

195
740

lOOi
SM

739

(Katnetfrom Farmtri Bulletin No. 221.—U. S. A.)
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made of it, its relative scarcity and the high prices it conimand»; its rapid growth
th<- faciUty with which it can be cultivated, stored, handled and shipped, finally
its improving qualities as plant, should induce our agricul;urist8 to devote them-
selves, on a larger scale, to the culture of this indispei . le product we have
up to now imported in considerable quantities for our own nsumption.

In fact, is it known that our crop of dry beans which amounted to 330,000
bushels m 1907, with an average yield of 26.60 per acre, had faUen to 78000
bushels in 1916, with an average yield of 17.76 ?

'

•Are we aware of the fact that the city of Montreal only, used to purchase
from outside for »500,000 worth of dry beans yearly and that some were even
imported from Germany before the war ?

It is true that our production has greatly increaeftd since.

Fio. 2.—••Maawy-Harrb" Planter.

V'^'Jr*^ ^^""^ Statistics, the 55,157 acres sown with beans in the spring
of 1917 have yielded 841,000 bushels, or 15.25 per acre.

Nevertheless, in spite of this huge growth, we are stiU far from being in a
position to export appreciable quantities; the crop is just what is required for
our own supply. And yet it would be more than ever advisable to produce Uirge
crops for export: because the demand for this food is so great in Europe, that
not only is surproduction not to be feared, but because we will probably not be
able to meet requirements, for a long time.

It being given that this culture has become the object of a trade constantly
powmg m importance and that it shaU constitule. within a short time, one of
the elements of wealth of several regions in this Province, it is of consequence
that we resort to methods and cultural processes most susceptible to have thia
production reach the yield and quaUty that will assure remunerative prices.

*u
j^* "i° ** ^°^ *^** *^® °"*"°® *® ^^ ^^® '" *^^ ^«w pages, of the me-

thods and processes appearing to us as the most recommendable for thia
i-rovmce, wiU effectuaUy contribute to the obtaining of the results in view

f i
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Strictly ipeaking, beans accommodate themaelvei of almost any soU, with
the exception however of very Umy noils as well as those that are too lishtdamp or cold, which are fatal to them.

'

.«^ ^\'^' '!'*y 'o»™.8»velly, rather sandy than clay«gr. weU drained
and sufficiently noh in organic matters are those most generally suited to bean
crops.

K ^t
"*"* !.*?

•*''"°*'«<J8ed that beans fear cold and dampness much moreumn heat aad dryness. For this reason we recommend that they should be cul-
tivated preferably m soils that grow warm and drain easUy.

Fio. a- "Cookahutt" llanter.

Also wiU they be grown in clay soils only when the latter have been
*°°~"^y ?"^«<* »°d mellowed, otherwise the flowering wiU be poor, seeds
wi^ difficultly mature and their quality will be so much altered as the season
will have been rainy (1).

Rotation of eropg

Belonging to the family of the Leguminneae the bean possesses the property
offixing the azote of the air through nodosities developing on its roots, so that

ilendes, we wfll see further on that homgs must be often rnorted to so m to kMn tnu^m^w
ito prop« degree of moistui«. It would c^SueaUy^ SK^^m.^v ^^J^w^
togtowbeMiinahuid withaveryimaUl^I^olii^tyr^ '

P*^*^''^^ "^ '«'"»«^''
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IL « K
•*' ^'^ "^' '*"'•'• '^•" •* *»»« •*°»« «"»« benefit of a soil fme of w^d.•nd nch m wote; condition. indiipenMble to them.

'

«>il L'^Jhe^n^fulTtt
*'\*^?''^ °° *^* composition and on the state of the•oil, on the nature of the rotation practised and followed in the crops

weecTZt^flliT'^''' 't' '*r ^ *^" P'"^'""' »«' 8«°«™"y infested by

Z?'JuL ! , '.^ ^'**°'" P'°'' "P *»>« »*"bble and that they are often.hort of Ubor and fertiliw™. we would recommend to kill two Ss t^th on«

ttS;w.d'trw'H'r
"""

I'**'
* Pot.to,cabbage.turnip or b^Tcrop1Jto^^^^^^

11 ?!!^1^ ?*•* **' *"°**'*' *^"*' '»««'< ''"h clover seed. That ^ we telieve

L^d^LLTtX^r,'"- -^^ '--— -!«. ard-JLtT,:;

Md S; ^LTST" * ~" -"ffif»'»"y rich in organic matters or old manure

wsv it M>..w k-
P°"**°**' '*«"' cabbage-turmps. If we were to act in this

from'!^ !.*** ~'*'^' ''^ '''" *^"°« °°Jy ''''»» «>tten «>««ure, spreading

Incorporated to the ground by means of a disk-harrow (2).

P«"Boiiy

(1) Thk formul. oouW make the foUowing oombinaUon. po«bIe:
SY^BoioH^. AY^JcU^. SY^Ro*^.

Utyearr^crop..
»J/««:

Hoed crop.,

3rd " Cereal (mixed with 3rd

4ih " ^'p^er and Timothy.)
4tn Clover. 4ti,

RotetioM recommended in Ontario and the United States.
"*'

J^ear:gver. Irtyear: dover.
M " miS; 2nd " Com.*• VTieat. a«l " Bean.

4th " Wheat

!H*tSJwh^^?,iJ^t'^«f
tj**t^^ ™'«>'^ would be .oited only to

••ttlly dry, a certain doierf moirtureT
^^' "*"**«*«> <»ntnbute m mamtaining in a aoU

Irtyear: PoUto, or Cabbage-

2nd " SS?™"^
3rd " Wheat

Bean.
Cereal (mixed witti
clover and Timothy.)
Meadow.
Paoture-land.
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Besides the amount ct aioted fertUiietB the bean particularly requires

during the 3 or 4 weeks following its germination, that is while awaiting tlie

formation of nodosities on its roots, there must moreover be ji the soil, and

under assimilable shape, phosphoric acid to hasten t**" m''turity of its fruits and

potash to increase the yield and the grade.

Superphosphate of lime (1) or basic slag, applied in the spring at tlie

rate of 400 lbs per acre, will provide the quantity of phosphoric acid most of

the soils of this Province, and particularly clay loams, are generaUy short of.

Sulphate or muriate of potash, spread at ii>e rate of 200 lbs per acre, or

Fio. 4.—"FlMiet Jr" Doubla Whad Hoa No. IL

failing those, wood ashes, a))plied in quantities of 600 to 1000 lbs per acre, will

exercise, in soils relatively poor in potash and chiefly in aandyAimy soils,

a most favorably action on the yiei^i and quality of beans comprised amongst

"pobuh plarUt'* (2).

The manner in which fertilisers are spread varies with the area of crops and

the equipment at our disposal. lu field cultivation they may be spread either

broad cast or along the furrows. The latter method is by far the most econo-

mical as it requires a smaller quantity of plant food. Moreover, those who make

use of planters provided with fertiliser spreaders would do nothing better than

employ them for this purpose in preference to any other machine. We must

not forget, however, that certain fertilisers, such as phosphates and potash salts,

must be incorporated to the soil with the spring plowing aud not when planting.

(1) The tuperphotphaU of KtM himng a quioker effect (tiua balk dag) msy
be apnsA at the tune of plowing preceding tbesoirii>c-time; however it ooulditOI be givon a

e, at the beginnini; ofthe winter for inatance (in the fall). The uae (rf the fertiliier

,
dry weathff prevaib.

l<nig time before, _ ^
too late in the spring may delay ita aetiim (me year if, after iti i

(Diffloth) "a& et Labounu'^

(3) "Let UB remember that in the aoila rich in potadi (loamy aoila} lima favon the decompo-

tioo and awimihtinn of this eiemeni." (Da \ jrat).



— t —
PfWMUftlon of the Soil

We wiD never insiflt too much on this point, becatise failures usually originate
in the lack of care brought in the digging up and loosening of the soil.

It woiUd be taking useless trouble, time and money thrown away than to
sow beans in a soil that would not have received a preparation appropriate to
this crop.

This preparation consists in plowing the ground in the fall so that it may
benefit of the salutary action of the froet which contributes to its desaggregation,
to make it porous, permeable and loose, and to destroy many insects and weeds.

This fall plowing is particularly imperative in the case of lands that are
rather heavy (1) than Kght and must be 8 to 9 inches deep, if the thickness of the
coat of arable soil allows it. In case of the contrary, it would be better to break up
the sub-soil '.ith a digging harrow and plow to a smaller depth.

In the following spring, as soon as the state of the ground will permit, a
plowing of at least 6 inches in depth will have to be executed without delay (2).

After this, the ground will b^ incessantly submitted to strong harrowings
worked lenghtwise and crosswise, either with a disk-harrow, a cultivator or a
drag harrow, with a view of breaking the clods, of eradicating weeds and per-
fectly loosening the surface.

As it is extremely important that the evaporation be reduced in order to
prevent the sofl from drying and hardening, and to destroy weeds as they
grow up, subsequent use of the harrow, roller and hoe will be made as often as
necessary, at all intervals of about 8, 10 or 12 days, untU seeding time has come.

Time of Planting

TIm bean is extremely sensible to cqld and fears very much a too abundant
moisture or that lasts too long. In fact, when put in a cold and wet ground
most of the seeds rot and others successful in coming up lose their vitality.

Even if they were planted in a soil well dried and warmed up, the spring
frost mi^t yet kill all beans that would have come up. It follows that bean
seedlings in the open ground cannot be made in the spring, as long as the ground

(1) AlUwui^ fmll plowing uq just as raoommendaUe for li^t goils, they oould however
be Ruroremd without too much inoonvenienoe whoi a aoil will have preeedently been looeened
»nd deaiied by a previous hoed cr<^.

*~ ^ »»

(2) IfhuadviMl^totlighifertiliaers that are not lost into the soU, (rotten numuree.phos-
phatee, poUah salts), tiiey may be very regulariy distributed aU over the plowed area, under
propor weather oraditkNis, and unmediatdy closety iaoofporsted to the soU by means of the
<U8K-nun)w.
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wUl not be dry and warm (1) and that the danger of late frosts wiU not have
disappeared.

This time will then differ from one place to another according as the spring
will be more or less early and in accordance with the hardiness of bean varieties
used. Thus, we will plant earUer around Montreal than in Quebec. Equally
Kidney beans may be planted a few days earUer than Pea beans.

From the results already obtained in the various regions of this Province
the tune of planting for beans generally extends from May tSth to June 6th.

*^<»- 5.—"Planet Jr" Hoe Na 8, with cultivator.

Sowing earUer, pretexting that frosts are no longer to be feared and that the
sou w in proper shape, would be running the risk of obtaining stunted plants
predisposed to rmt and anOiracnose, of poor yield and uneven ripening.

Choice of seeds ; varietteg

There are innumerable varieties of bush beans for the production of dry seeds.
As this considerable growth in the number of varieties results of breedings made
with a view to unprove them,we must then conclude that aU of them are not strong
hardy and productive to the same extent, that they are more or less early and
liable to diseases, that they are not aU equaUy weU suited to soils and climates
and for consumption.

The choice is then a question for the grower to decide. However, the trying
of a new variety wiU never be attempted otherwise than on a small experiment
plot, unless it be well admitted that it is perfectly well suited to his district
and to the nature of his ground.

of i^^^^^^L%^^&^^^S:i^''^'^''' *»- **-of tb. t«np«ature
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The mort important thing of aUig to plant only eedith*ft.«i fc,n •

«.und of uniform size, one year old (1) and coni^LTW ^Se^""JT'productive, evenly ripening and of commerciai^e '
^*^'

Thoee in pooaession of such varieties will do wM in «« i.--*> • .
much to change them for other. moT aTant^i^lr s^k^^!?^*

'"^

in this instance, "One bird in your Hand l^u^^T^^T^^Z^^''
^''""'

We would also advise growers of a same locaKty to cultivate if Dossibl*

oTtS;"
''"*

'' "^^ '*•"*•" ^^^^ -«* -wefbetterS:*:;,1^enS

m^s'^'^dTcZT'Tf''^^ ^"'"*^«' "^''^'^'y »•» f^^^' both in theuniiea states and m Canada, let us mention the foUowing:

White beans:

y'ellMv

Spotted
It

Red

White Pea (Rond Blanc Commun)
Sjhofield Pea.

Medium or Navy.
White Wonder (MerveiUe Blanche).
Pearce's Improved Tree.
Marrowfat.

White Kidney (Rognon Blanc).
Sulphur Yellow (Jaune Soufre).
Yellow-Eye (Oeil-Jaune).

Black-Eye {Oeil-Noir ou SairO-EaprU).
Red Kidney (Rognon Rouge).

Quantity of seed

certaktaS*^
""^'^ m proportion of the particular development plants of

SlThetir'" 7r.t^ *° '^^' •'^ *^« "P*"* J«ft between the pints «SDetween the rows, and of the size of the seeds used
___By following the method of seeding hereafter recommended, this quantity

^e/iSSJrL1^<S?S^d^'^^^^ te^««-. 1> if th. orkin or
putting them into the aoU. PWthL^S^^MtSfSS^.?' *•>«" f«™?»tiv«.««Mi*y Before
«nd contained in a box meaaurbaaffia'^y?^n^*™'S^^« 10, linoh indqlth. in wot
5.to 7 dayg and their reUttTOhSKll Z ii.^i' T»>S.'"^»» <^ P>«ts that wiU oo^ m> after
iMty of the aeed.

">»wve neigbt wiU be reliable mdieations of the v^ue and degree of^
^'^^^orfy^,:^^^^^:^^';;^ -^ «»»««^ ""-^ » Amerioa. in four

2"^ 5i^iyP«' "wJudJn* beans having the duioe rf a kiHn.v2. ll» Afomw type of which the MckjumtrSLnSimJ^^^itM U^m,.3. The ^edmn type of which thetUdS of tL^SedSl2«SS^ kIkjS^' .-u4. The P«Hroe. or beMis having thed£^ of iSiS ^*'
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will be of V^ to ^ of a bushel per acre, for beans of the Pea and Medium typcn,

and of 1 to 1^, for those of the Marrow and Kidney types.

Planting

If the soil has been prepared as described previously, a nei? plowing will be

sufficient when sowing-time has come.

In dry weather, and specially when a planter is to be used, this plowing

Pio. (1—2 row "Planet Jr" Cultivator No. 72, witti

revolTing wheel, plow and hiUer.

sbould be followed by a good rolling which will have the effect of consolidating
and levelling the ground.

Immediately after we will proceed to the planting which can be done by
hand or with a planter.

Space between the rows.—In both cases, however, beans should be planted
in drflls (1) distant 28 inches one from the other, so that we may make further

weedings and hillings with the horse cultivator.

Diatance between the eeeda.—The distance to be left between the seeds varies

according to the vitality of the seed, the condition of the soil and the 8F)ace

Inquired by plants of different varieties in order to reach their complete de-

velopment. It is, as a rule, of 4 inches, though it may range from 3 to 6 inches.

Depth to plant.—Ab a general rule, the planting must be a shallow one in a

J^^M^y season, and deep in dry weather. When the season is fair and the

(1} Numerous ^Tpertuiwjts have'demonstrated that it is much moTQ advmttaKeOaB to sow
beaas m dria$ than to plant theoi in hills or bunches.

^^
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The various kinds of planters most in use for beans are •

.ff<»dtop„,oh«e.co.tly»«le,f„thepl«.togrf.r.J;lH^."X°

i. JSiZi"f
*''«^-H"ri« home planter, which render. eScient service, and

Tfin^
reeonnnended for planUng . g,„„„d „, „,dh4 dim:^!'

"wiSl^^t^! 3^°'" '""'"' ""^ " "' °'"' ~'°—<Wlef.r

„». .t°T^"^' ""' """"^ «'*'° ''"'' »"<' P«rtioiilMly the eleven tnbe

.T^SilllteThel^S.r^r^^'^J'lreir°5' -^

the .xe.pt,oa of «>. «„,d, the «« .„d the fert», .ndto^J^t^SeUoSiw

Hand »eeding.~When no pUnter is avaUable the mttAimt nf - -». it

Rol

seed in close contact with the particles of earth.
'^ '^^^ *^*

7' "'"'" *^'^"«°*'y "«» *he roller on the gro.md immedUtely after it

planii'^Zli'^JrX'™ "« «» "P-^^ with fertiU,3r d«t„but,„ and m»y be u«d for

for i?b^lX0l^^Ly'SldS7T.lr''*''^^•*X^*''^*»°^^^ '^itha niae tub, drill"

^'y °'2.»»tf «>f,«>paoe between the outer rowrnintd ifHn^'*"^ furrow, without reduciSg
a marker would tave to be attached ^^4,; ;mi '^

i .5 ^ * ««"»'«'•/ way. To remsdv this
be given prdferenee.

"*^ '^'^^ « J"« ^X »!>« " tube machini m^
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has been planted, if it was rather dry than wet at this moment, so as to favor
the rapid germination of beans.

Cultivation

Hoeingt arid toeedings.—When sown in a well-prepared and warmed up
soil, beans generally come out after 8 to 10 days. If the weather was fair, one
can wait until all the stalks appear above the ground to give the first hoeing (1).

But if, in the 4 or 5 days following the plantation, rains would happen which
might have the effect of hardening and crusting the surface of the soil, it would
be useful to mellow it by a ligh+ plowing, provided however there would be no
danger of breaking germs while operating; because the least injury would then be

FiQ. 7.—Bean harvester

sufficient, if not to kill the germ which is very breakable, at least to provoke
a stop of the growth that will be nothing but prejudiciable.

We must not forget, in fact, that the growth of the bean must be maintained
in a vigorous state during all the time of its vegetation, that is from planting

time up to ripeness. For this purpose, hoeings and weedings will be made as

(1) In dry weather, hoeings are worth waterings, in mellow soils. It is of the highest impor-
tance to hoe on the eve of flowering-time, specially when the land is dry and in order to prevent
the fall'of flowers.
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aow.ring.Ume.
'^ "'"« '"'' "» ««"<". « '«" <fay. prior>

tog of . cru.. .1 the io^ '""""ently dned up, «, „ u. prevent the torm-

there would certainly L„^, ^ I— ,'*'' ?"!"''' '° '^^ "« ™»ntag root.,

^c.„» they .reTh?veTL\t.r°Vjf™t/'^t ehl
""^'^ °'H

vonn,t.edeve,„Utotro7?s;Li%tr?o„tirrj:ri^.-
It 18 particularly important to hoe frequently when «h^ n^o, *• •

iU full developn^nt..'eT^rditr^rtT^I^J^ '^"^ '°-"

in.port.nce TlrS^of 'iliC """" <"* ">' "™"""« ^ «»

.ortf^t;™*;^::?^'* *» P™"'' J"^ derived by the plant, hilling „p i. „„»

cawonly: lotrirth^ntj",?'!'^™? ?'"'"'«'''»» to the two following

ml B«.wewillnever«.ytoom„cht.St.l^Stl*!::,r'°'""'"

- sci^rrS ltvran~^^rjlT^"^ *^r
»^^- *^-« -- *<> -tunty,

are hard eno^hTl^tf^tlTJn^'?J'^Tu"^^"^ *° ^"^ «°d *^« ^^
hand pick the sornclest IndlkL L *^^^

""'^k*^'
^"^'^ "*"• ^^ ^'» *hen

unsheUed, because tCCVZn^l^^^'^^^^^^^ ' ^ P'*^'
owners of genuine varieties woddhTw!?.//"'? *^^ ^' ^^- ^he

«ed.in«.i,..,thi.i.rj;rjL"ijs:,-s^'si:::5:«- «-^

rll
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PuUing up.—When most of the pods have matured, they will be pulled up,

in dry weather, either by hand or meohanioally.

Although the first proceee is much less expeditrous than the second, it how-

ever has the advantage of reducing to their minimum the losses occasioned by

shelling.

Hand pvUing.—It consists in pulling one by one the bean plants and to

gather them up, as the work is proceeding, in bunches which are left one after

another in the field, where the pods will finish to ripen.

When they have thus been exposed to the sun during one day, they will be

turned so as to dry up in an even manner, and they will next be collected in

stacks 18 to 24 inches high. As soon as leaves are dry enough they will be taken

into a dry and well ventilated room.

During these various operations, we must avoid shaking the pods too sud-

1 IB. a—Bean UmdMr (1).

denly, so as to prevent the loss of too much seed. Great losses would be avoided

if care was taken to cover with a cloth the bottom of the wagon used in hauling

the crop.

Mechanical pulling.—Figure 7 shows a bean harvester. This instrument can

hardly be replaced if large crops are to be harvested economically. It consists in

the very solid frame work of an ordinary cultivator, mounted on two wheels and

fitted with two opposite knives adjusted in the shape of a V. Levers are provided

in order to incline or bring them closer at will to cut off the roots of the beans

on two rows at t time. These knives a:e themselves provided with rakes used in

bringing back and distributing in a singte windrow the leaves from the two rows

(1) Reproduction from Fanners' Bulletin, No. 289, U. 8. A.
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pulled. When in operation, men follow the puUer and return mi*u t t. .u
wuulrow. and put them up in rtack. «i ahj^di^^ber '

'°''"' *^

" ^«e growing centers, windrows are sometimes oieked nn h» . m
i^iss^""*^

'*''°''"- '* ^ Obvious howeve^Tt I't^z^^ot::^
^^A.r^ the drying and storing of bean crops, we must proceed a. in^
tract?L%tl « p^ir'b^iJrftor^''

*° ':'^"?' :*"" ^«'"-«' » *<> "-^
them'againstnZtt^tlrs^r^r^^^^^^^ "r**'nice color. Some people recommend, for tL p^*^ Z TlJ^r

"

wire holders (racks) so as to isolate bean stack. frSTjhfsor '^J
°'

sometimes advisable in small fields is tooco^LvT^^J! 7^ P"***"'

on a large scale.
too expensive to be economioaUy applied

I J

In order to obtain beans that will not lom in w»i>i.* -„j k ii.

Woa.—Although the fhul is recognised as the least bean n«i«irj«-- *

.« ~mp««to the 1«. o( b«u«,thZirtToS^" " ""^ ""^

iHM IS the most satirfactOTy machine.
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CItMiiMrMid grading

After being lifted to rid them of foreign matter, beam are afterwards hand
aeleeted, if remunative prices are to be obtained. When doing so, oare must be
taken to remove all discolored seeds, spUt, spotted, shrivelled, diseased or other-
wise altered.

Saefclag

Awaiting their sale, they are generally kept in heaps, in a dry and well
ventilated place. Stored in a pUce somewhat damp, they would become mouldy.

When selling time has come, they are sacked in strong linen bagi, wiUi a
capacity of two bushels or 120 pounds: beans weighing 80 pounds to a bushel.

WatUM and tnemlei

The bean has, both in the vegetable and animal kingdom, numerous enemies,
the most harmful of which are:

i

.^i-k >4jrmj>?
Fio. 9.—AnthraonoM.

AtUhraenoae.—Disease caused by a mushroom making itself known by
the appearance of small roundnshaped brown spots spreading and eating gra-
dually all parts of the plant except roots. The disease usually originates fnnn *he
planting of diseased seed. It then starts on cotyledons of the plant whose rapid
destruiotion may be occasioned in rainy weather. If not, it spreads from cotyle-
dons to leaves whose veins become black, thence to pods (Fig. 0) and seeds and
finally, from one plant to another. This often results in considerable losses and
in the danger of future crops being contaminated.

Au^.—Disease occasioned by a mushroom {Uromyees Phaaeoli). Its cha-
racteristic is the appearance on leaves and pods (Fig. 10), <rf small circular pus-
tules, of a yellow color at first, but afterwards changing to a rusty brown and
black. Though less to be feared than the former, it however depreciates the
commercial value of bean crops, particularly in years of rain.

Baderiont.—^Its coming into this country is quite a new one. It particu-
larly attacks bush or dwarf varieties and is caused by a bacterium (Pseudomonaa
Phaseoli). It generally appears on stems, leaves and specially fruits, during
the vwy wet and hot days of August in the shape of greasy spots becoming
cankerous, from which flows a visquous liquid promptly drying in surrounding
itself with a pink border.
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<to. Pun out „d bum <U1 diauwd ,u„^.

It !• fitted with . B^uTJ; Jit S?^^
'''"'™' ""I " lol* 00 .TO^m„

««l «o th. fa™ work of ^p^7^ **""• "*"'"»« i™ "Xl "Bdly
0«» KwriM.—About too dilferant iDnda ». v» / • ..

QuobM. Darin, the dev th.v kijTj^^ ?" """" o* '« the Frovuoe of

;:,^Moo4f<:td.tr«^--^--rztX2^rr^'

f.uoS:n:^T"J£."CiSr'of's,'t '?:'""'•' '~' "*»-' " «-
»»*»«.. ra-oivoorS^™S^^tTf\f^ <'"-'»«'" -^

therow. "^ °"*'"'' "'' iw>«' kere Mid there between
Another..«De.t.«.,.^„^h„.^.^^^

-lb... W-...

Pio. 10.—Riiat

__Short. may to be u«d i.Z5Sl^ °™'"' ""' ''"""XP-o™ P-te.



II.-CULTURE OF STRING BEANS
ImporUiw

Of ftU the oategoriM of cropi enumerated in the fint |Mfe, the mort im-

portant and the leM expenave u, unqueetionaUy, the one previouily twtted,

vU: the eultivatkm of buah beam for dry leede. In fact, it doee not occasion u
high harveetins and ihelling expeniei aa the other three the ooet of production of

which would stiU be higher, in the ca«5 of pole bean*. Neverthelew, beans for the

consumption of pods hold such an important pUce in the alimentation "d are

the object of so many different cuUnary preparations, that it is the interestof all

people who can dispose of a smaU space for vegetable growing, to give them a

good than ol attention.

As for growers around the cities, they wiU derive valuable profits from thin

undertaking as long as the crops can be harvested at an eariy date and young

helpers easily obtained for so doing.

t.-«rlMr hmxm

Are called string or snap beans, the green pods, long and slender, usually

produced by membranous bush varieties, which are gathered when young, tender,

fleshy, when the seeds are not yet formed, and constitute, once cooked, a much

esteemed vegetable, much sought for on markets as well as for canning purposes.

Vorirftw.—Preference must be given to membranout (1) Inuh «w»«Jw».

as they are the earUest. Amongst thast, there are some the pods of which, first

green, turn to a WM color when they have reached the required sise to be eaten:

they are called "iso»-p«i«fen6«»M." They have over the other " r«»«»-P«j;«<»

varietiee the advantage of beii« less filamentous, altough a Uttle more liable to

YILLOW POO M»H VARIETIES

EMtrMolMtiHi ^

CiiidlaifB(53dayt)
HodnawM
Davia' Kidneywu
KsHMjr'SWBX
EefuiMWBX
Curm'a Ruat-Proof wax
Scarlet Ftafwt^ wuc
Round Ydknr of fix Weeks
Burpee'a Kidney

Beaa.

(Beam Hodaw). ^ ^" blanede Davis).
" de Keeney)
" RefiMee).
" deCunwil'<pieuTe^- larouiUe).
" fkaedet beune rainy.

,

" ianne hAtif de aix arauonea).
" racnon de Buipee).

GREEN POD BUSH VARIETIES

Long Yfflow SixWedu
Canadian or (Ximaon Wonder
Strin^eea Green Pod
Burpee's Strin^eaa Qreen Pod
Extra ^iriyRelugee

Bean, (flageolet jaune).
" (flageolet rouge).
" (kooasevMeaansfil).
"

(ft eoaae Ywte lami fil de Burpee).
" (Refugee tote hAtif).

(1) If, liowever, pole varietiee fw consumption wbm green

would reooBMoend tbt foUowmg:
^

White Dutj^ Pole Beas (Saore h "»«)-
, , . ^.

Fl^olet Long Scarlet Pole Bean (FWotot rwige ft immea)

KhS^ Wmdar Bean (Merveiife de Keotueky).

ware deaired for planting, we



VAMrrns por CAmnm tvumn
fit).

B<a<kpfB«%iiim
Pbd

aarx^aySx"'^*"'^"'^

or tkrm dan m viiMt.*i«.r^it e„
''^"w- i oey mil b« picked every two

'^^^'^^^^'^^^'^^'"'^•^

Dod.^S *^*^ PO*W 6«on.. «on.m««6ranou. 6u«A or »o{e vwietie. th.Po« of which are ahnost cylindrical and verv fl^hv .«^ ™ ^ vwuee the

YELLOW POD BUSH VARIETIES
OaidaaWu
DrtraitWu

Wu
ValeotiM

Bmb (BmpedortX
" " Ditrait).

Nolr).

Vafantiiie).

M
N
M
M
U
M ^-jw«dwn,.haprandEuiy

- .„
G«EEIf POD BUSH VARIETIES

Dw«f Hartfaahai.1 BeM (HWootd, Ph^oe niMbrt owl).

CttMralum.—The lame aa for string beam.

^^ YELLOW POD POLE VARIBTr

GREEN POD POLE VARIETY
LftV Wif« Fob Beui (Haricot Oooo Bbne).

Cnltiife of Pole VarietiM. d • ..
than the previously named van^;;^*Z:^tatr:he'Z^ I "J^

""
or pole., which is very expenmvc^ thTJJl^

"^ **^' P"^
garden «op.

expemnvc, so that they are more recommended ai a
Aa they extend much shadow when fully devrfooed tfavv m™t k^ i x ^
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Planting.—The soil being deeply loosened, 7 to 9 ft high stakes or poles (1)

are driven into the ground, three or four feet distant in all directions, at the foot of

which are sown in drills or hills, 4 or 5 bean seeds afterwards covered with 1 to 1 }/^

ich of earth mixed with compost, if possible.

As soon as beans will come out and leaves form, they must be hoed, banked
up and fixed to poles. They could also be sown in hills, one foot distant, on
beds of three rows 1}^ ft apart and oriented northnsouth, providing for a 3 ft

path between each bed. In this case, poles will be driven into the ground only

whe^n beans spring up and far en-^ugh from the foot of each plant so as not to

break the roots. On the rows bordering the alleys, care will be taken to drive

in the pole between the plant and the alley, so as to guard it against trampling.

To consolidate the poles which, in both oases, would run the risk of being

sent down by strong winds, we drive in between the rows, at the extremity of

beds, strong stakes joined by stretched wires upon which the end of the poles

is tied.

Another process that does away with the use of poles, consists in firmly driving

in at the end of rows, at every 20 ft distance, posts oonnected by two No 10 wires,

one stretched 1 ft above the ground and the other, 4 or 5 ft higher. These wires

are afterwards joined together by tarred strings stretched angularly or in the

shape of a saw-tooth, opposite every bean stalk.

CvUivation.—It mostly consists in hoeing and weeding the plants when need-

ed, to water in dry weather so that flowers will not bum neither leaves dry up.

Fio. 11.—Sprayer.

Picking.—The picking of pods must take place every two or three days as

stated previously.

(1) The moat reoommendable stakes, props or poles are branches or young birdi teunks,

about 1 to l>i inch in diameter and haying their bark on.
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garden. InLfS^^ho^wfn tH ?.
^°'°'^ "**"' *^ *»«» J^*^

l.«. for the Pi^rjn 7s^S^^ ? d^^^^^^
-heU

haVbein puC^t^l) ^ ^ *^° "°'°'' "^° '''»«° «»« bunchesm most recommendable .«„e/«a for green shell crops are the following-
DjgHortioultund Be»n (Haricot de Prague mrbrt nab).

n««eolet white and green Bean ( flageolet* blanca et verts ).

III.-EARLY BEAN CROPS

IV.—LATE BEAN CROPS

v.—METHOD OF CONSERVATION

£1L" ',
°^^''-PP«« l»ye". into earthenware pots or Urge nickITu^Tbnnkbemg also poured in (2 lbs of salt to 1 gaUon ofwaterj^n th^'

fuVii?«5 to^t°fi;n"faih«Pwtra^t'IT *^ T*^l"'.
^ "^' ^-r-^r«^\^ ventilated place. S Se kbwiSL off.Sfm^li^ **^ «^i^^ ^ "» •'»«l<»w miAy

of the we.thr§,sr^tJs?s,;s'"g^ssir^3ri^ •«*^ t.«'t3in^.£
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tacle has been weU filled in this way, it will be sealed air-tight. Boiling in plenty

<rfwater for about ten minuteawill be sufficient to make these pods just as eatable

as if fresh picked.

For large quantities, one would only have to operate in the same way using

very clean barrels instead of pots or jars. However in this case care should be

taken to completely immerge pods into brink so that they will not come in

contact with air on the surface of the liquid.

They could be kept just as well in salt, dry, instead of being immersed

into brine.

VI.—CULINARY PREPARATION OF BEANS

Freth picked bean*from the garden.—Break both ends and blanch in boiling

water during 5 to 10 minutes to remove the strong green taste, then put again

into hot water and leave them in untU fully cooked. Then, remove from the

water and set to drain; put a Uttle butter in a stewpan of frying-pan. When

butter is very hot, fry beans, cut a small quantity of parsley, garlic, dbol,

add pepper and salt and remove from the fire. They are eat wiih roasted meat;

pork or mutton chops. Serve hot altogether.

String beans are also prepared in another way: make a white sauce, put

butter in a frying-pan or stewpan, add a spoonftil of butter according to the

quantity of beans to be cooked.

Take the yolks of two eggs in a bowl, pour a little of your boiling liquid with

one hand while with a wooden spoon in the other you stir hard until your yolks

are weU mixed with the Uquid you will have poured. Then pour the contents of

your bowl into the sauce you are preparing. After a few minutes, pour the whole

on the beans cooked in advance.

String beans are again otherwise used, speciaUy in soups d la Julienne, mixed

with other vegetables.

String beans, canned, are prepared in a similar way except that it is not

necessaiy to have them lose their taste of green, as this wiU have abeady been

dom.

Cheen sheU 6«on«.—They are short boUed, that is simply put in water and

left on the fire until thorou^ly cooked; they are consumed with mutton legs or

otiier roasted parts.

Dry MheU beant are prepared with pork or in soup: cook during 3 or 4 hours,

crush and sift to remove skins, then put again on the fire for 10 or 15 mmutes

and serve with crusts.

BEMARK.—Methoda in uae to fight the ewarieB rfbeans to be «>n«™<|d5^^Sj*" S"?!

M tboMreoommended for dry sheU beami, with thia difference, however, that qmymci wiU be

ttqtped M soon as anapa will form.




